• Plastic material significantly influenced color and volatile profile of green olives
44
• Green olives packed in AlOx-coated PET + MDPE pouches were comparable to that 
61
Since the development of the commercial pasteurization process, all pasteurized 62 table olives have been packaged in glass or varnished can containers which do not react 63 chemically with food components. The main function of food packaging is to achieve 64 preservation and the safe delivery of food products until consumption (Han, 2013) .
65
However, there is an increasing interest in the use of plastic packaging by industry due 66 to factors such as reduced weight of plastic containers, lower production costs compared 67 to glass, less apt to shatter, transparent, flexible, and convenient to the consumer 68 (Sajilata, Savitha, Singhal, & Kanetkar, 2007) . In spite of all these advantages, plastic (Fernández-Díez et al., 1985) .
193
Volatile compounds in brine were analyzed by solid phase micro-extraction
197
(SPME) and gas chromatography coupled to mass spectrometry (GC-MS) following the µm; Supelco, Bellefonte, PA). The fiber was exposed to the brine headspace for 30 min.
207
Volatile compounds adsorbed on the SPME fiber were desorbed at 265 ºC for 15 min in were quantified by comparison of peak areas to that of internal standard (3-octanol).
However, some peaks that showed interfering peaks or co-eluted in scan mode were foods, the overall rate of degradation being influenced by the availability of oxygen, 258 which, in turn, is governed by the available head space in the pack and the oxygen 259 permeability of the packaging material (Thakur, Singh, & Arya, 1994) .
260
Package material also significantly affected the color parameters of both olives 261 and cover brines ( Vitrac, Saillard, Guichard, Feigenbaum, & Fournier, 2007) .
319
It must be pointed out that aldehydes such as hexanal, octanal or 2-octenal did 320 not show significant differences between packages ( and Food Chemistry, 48, [193] [194] [195] [196] [197] Figure captions -style green table   475 olives pasteurized and stored in two distinct plastic pouches and glass bottles after 6.5 476 months of storage at 30 ºC. Peak numbers correspond to the compounds listed in Table   477 3. IS = internal standard (3-octanol); So = sorbic acid; Bz = benzoic acid. Pouches B 53.6 ± 0.5b 4.4 ± 0.2b 35.9 ± 0.9b 2 ± 0.3a 26.6 ± 0.8b 0.129 ± 0.006a
Glass bottles 53.3 ± 0.6b 3.3 ± 0.1a 35.9 ± 0.3b -24.1 ± 0.8b 0.120 ± 0.003a a Values are means ± standard error (SE) of triplicate containers (n=3). Means within columns followed by the same letter are not significantly different at the 5% level, according to the Scheffé´s test. b Values of L*, a*, b* for olives packed in glass bottles were used as a reference. 
